=3 COURSES £39.95 | 2 COURSES £34. 05
MINIMUM 8 PEOPLE

3% STARTERS ¢&

King Prawn Cocktail

with wholemeal bloomer bread

Homemade Roasted Tomato & Red Pepper Soup

with warm ciabatta

Smooth Pork & Duck Liver Pité
topped with orange gelatine, served with toasted wholemeal bloomer bread
Rosemary & Garlic Brie Wedges

served with cranberry sauce & dressed leaves

Button Mushrooms
pan fried in garlic butter on toasted ciabatta

* =
MAINS s
Hand Carved Roasted Turkey

with sausage meat, sage & onion stuffing, pigs in blankets,
goose fat roasted potatoes, Yorkshire pudding, seasonal vegetables & homemade gravy

Slow Roasted Minted Lamb Shank

with sausage meat, sage & onion stuffing, pigs in blankets,
goose fat roasted potatoes, Yorkshire pudding, seasonal vegetables & homemade gravy

Beef Shin Bourguignon Pie

mash, seasonal veg and gravy
Festive Beef Burger
topped with bacon and melted brie served with fries and onion rings
Salmon en Croute
with barbers cheddar cheese sauce with fries and salad

Mediterranean Vegetable Tart

served with fries and salad

—— 3% PUDDINGS £&

Christmas Pudding

with brandy sauce

Chefs homemade Panettone Bread & Butter Pudding

with vanilla pod custard

Two Chocolates Christmas Tree
layers of cocoa biscuit, dark chocolate & white chocolate mousse
, enhanced with a starry dark chocolate icing served with fresh pouring cream

Profiteroles
with vanilla pod ice cream & a bailevs shot on the side

Selection of Festive Cheese
., with rosemary & sea salt crackers & caramelised onion chutney




